MENU

BAGUETTE 35 OLIVES 45

FRIED CHICKEN & RANCH

VEGETABLE TEMPURA & TARAMASALATA

TUNA CRUDO, LECHE DE TIGRE & KIWI

BEEF CARPACCIO, ANCHOVIES, FIGS & CAPERS

CHEESESOUFFLE, COMTE & TRUFFLE

ENDIVE, RICOTTA &ALMONDS

HALIBUT, NDUJA & MUSSEL LOBSTERBISQUE

DUROC PORK, CELERIAC, OLIVES & SAUCE JUS

DONUT, MASCARPONE & RHUBARB

TANGERINE SORBET, YUZU & KAFFIR LIME

FIVE COURSES OR ALL TEN TO SHARE 550,-
5 GLASS BEVERAGE PAIRING 550,-

WATER AD LIBITUM SPARKLING/S’I‘ILL 25 PP.

SALTED ALMONDS 45

95
95

135
135

145
145

185
185

95
95

WHEN PAYING WITH CARDS ISSUED TO EITHER A COMPANY OR OUTSIDE THE EU, AN ADDITIONAL SURCHARGE MIGHT BE ADDED

COCKTAILS

GIN & ToNIC 100
PALOMA 100
VERMOUTH & TONIC 100
ESPRESSO MARTINI 110
PENICILLIN 125
OLIVE OIL MARTINI 125
OLD FASHIONED 125
NEGRONI 125

SPARKLING WINE

‘17, CREMANT DE BOURGOGNE, VICTORINE DE CHASTENAY 115
NV, CHAMPAGNE TRADITION BRUT, HAUTBOIS 150

WHITE WINE

25 GRILLO, CANTINE AMATO, SICILY, ITALY 95
23 ALBARINO, ASOREI, GALICIA, SPAIN 110
24 RIESLING TROCKEN, EDELBAUER, KAMPTAL, AUSTRIA 120
23 SAUVIGNON BLANC, GUY BAUDIN, LOIRE, FRANCE 130
24 ALIGOTE, NICOLAS RASPILLER, BOURGOGNE, FRANCE 130
22 CHARDONNAY, VICTOR RICHARD, JURA, FRANCE 140
24 CHARDONNAY, PATRICK SULLIVAN, VICTORIA, AUSTRALIA 140
23 VACQUEYRAS BLANC, MAS DES RESTANQUES, RHONE, FRANCE 150

ORANGE WINE

‘24 MALL’ATA, CANTINA PULAIO, UMBRIA, ITALY 130
RED WINE

‘24 PINOT NOIR POUR LE VIN, LANGUEDOC, FRANCE 95
‘21 TEMPRANILLO, BARDOS, RIBERA DEL DUERO, SPAIN 115
‘23 GAMAY, ALEXANDER BURGAUD, BEAUJOLAIS, FRANCE 120
‘23 POULSARD, CHATEAU BETHANIE, JURA, FRANCE 120
‘23 CABERNET FRANC, FAMILLE VAILLANT, LOIRE, FRANCE 125
24 ETNA ROSSO, CACIORGNA, ETNA, ITALY 135
22 VACQUEYRAS ROUGE, MAS DES RESTANQUES, RHONE, FRANCE 150
‘23 PINOT NOIR, DENIS FOUQUERAND, BOURGOGNE, FRANCE 150
BEER

KOLSTER PILSNER DRAFT / KOLSTER “STJERNETAGE” IPA DRAFT 65
KOLSTER “BILLE” CLASSIC / KOLSTER “HOJSOMMER” BELGIAN WIT 50
0.0%

COLA/ZERO, MANDARIN/BERGAMOT, PINK GRAPEFRUGT & HYLDEBLOMST 40
KOLSTER OL 0.5% 50



	menu
	baguette 35
	olives 45
	salted almonds 45
	Fried chicken & ranch
	Vegetable tempura & taramasalata
	95
	95
	Tuna crudo, leche de tigre & kiwi
	Beef carpaccio, anchovies, figs & capers
	135
	135
	Cheesesoufflé, comté & truffle
	Endive, ricotta &almonds
	145
	145
	Halibut, n’duja & mussel lobsterbisque
	Duroc pork, celeriac, olives & sauce jus
	185
	185
	Donut, mascarpone & rhubarb
	Tangerine sorbet, yuzu & kaffir lime
	95
	95

	five courses or all ten to share 550,- 5 glass beverage pairing 550,-
	Cocktails
	Gin & Tonic Paloma Vermouth & tonic Espresso martini Penicillin Olive oil martini Old Fashioned Negroni
	100 100 100 110 125 125 125 125

	Sparkling wine
	‘17, cremant de bourgogne, victorine de chastenay
	nv, champagne tradition brut, hautbois
	115
	150

	White wine
	‘25 grillo, cantine amato, sicily, italy
	‘23 albariño, asorei, galicia, spain
	‘24 riesling trocken, edelbauer, kamptal, austria
	‘23 sauvignon blanc, guy baudin, loire, france
	‘24 aligoté, nicolas raspiller, bourgogne, france
	‘22 chardonnay, victor richard, jura, france
	‘24 chardonnay, patrick sullivan, victoria, australia
	‘23 vacqueyras blanc, mas des restanques, rhône, france

	Orange wine
	‘24 mall’aia, cantina pulaio, umbria, italy
	95
	110
	120
	130
	130
	140
	140
	150
	130

	Red wine
	‘24 pinot noir pour le vin, languedoc, france
	‘21 tempranillo, bardos, ribera del duero, spain
	‘23 gamay, alexander burgaud, beaujolais, france
	‘23 poulsard, chateau bethanie, jura, france
	‘23 cabernet franc, famille vaillant, loire, france
	‘24 etna rosso, caciorgna, etna, italy
	‘22 vacqueyras rouge, mas des restanques, rhône, france
	‘23 pinot noir, denis fouquerand, bourgogne, france

	Beer
	95
	115
	120
	120
	125
	135
	150
	150
	Kølster pilsner draft  / Kølster “stjernetåge” ipa draft
	Kølster “Bille” classic / Kølster “Højsommer” belgian wit
	65
	50

	O.O%
	40
	50
	Cola/zero, mandarin/bergamot, pink grapefrugt & hyldeblomst
	Kølster øl 0.5%



